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bindweed, &ec, just related, in which the process
of defoliation was earried-to the extreme; and
whea you must now apply the same process to
some extent to thoss trees which you wish to
befriend, you will scarcely require being told to
be cautious, It should be borue in mind that an
animal may lose a large quantity of blood at
Intervals without serious consequences; whereas
the same quantity lost at once would prove
fatal. So ‘the trees to which we allude may
lose a cousiderable amount of folinge and still
be healthy, provided it is removed judiciously,
and by degrees.

In ravorable summer weather trees make
fresh leaves progressively, whilst those already
partially developed acquire greater expansion,
80 that every day the total surface of fuliage i3
considerably augm-nted. The ivcresse is pro-
gressive unless interrupted by insects or inter-
fered with by the pruning knife. It caunot,
bowever, be denied that the latter or pioching
by the finger and thunb must be employed, and
defoliation to a certain extent must be the con-
sequence, lu the case bf wall treeg this is eb-
solutely necessary, otherwise there would be
three times as much foliage as there oaght to be
n o given space, ana bad'y ripened wood and
fruit would be the result. Many are of th's
opinion; aud some accordingly set to work and
at once reduce by rhoots aud leaves the super-
fluous two thirds, thus leaving for the flow of
sap only one-third of its wonted channels, the
operator never thinking what is to become of
the superabundant fluid, or whether 1t will not
s'agnate, beeome putrescent, or inspissated into
gum, and in either way render the tren diseased.
Insteud of this dangerous mode, let defuliation
be practiced in the manner in which leaves are
meade, viz., gradually. As it is natural for the
trees to have less folisge than it had yesterday,
let it not be fouud at any time in the growing
geason to have less foliage than it had perhaps
a month ago. In short the only way to muke
the necessary reduction of foliage with safety,
is to do it frequently nnd but little at any one
time. Healthy, vigorcus, and fruitfal trees will
then be the result,

The Dairy.

About Butter Making,

The dairy woman cannot do her part well if
ghe do not have the advauntage of proper fixtures
and implements. A good, cool place for setting
the milk in summer is absolutely indispensable,
snd there is no farm where cows can be kept
profitably, that such a place cannot be provided
ot emall experse. The use of spring houses is
one of the causes for the good batter of the hilly
regions. But a good spring house can be made

e
near & well, and often much more convenient,y;
being nearer the house than the epring, gy
very nice one, which answored an admimsy
purpose, sad is a model of its kind. The grog:y
was excavated about four feet by some try
feet square, and a solid stone wall two fu
thick, 1aid in cement, four feet high. Thefigy
inside was also Iaid in cement, slightly fuclinigy
to one corner. The wall was carried up fg]
width four feet, and then an offsel of eighty
inches made to the rear, carried up tw)‘y
higher, and connecting with the wall to foraly
foundation. Upon this foundation was erectes
balloon frame with eight feet posts, boarded axt.
side and in, and the wall made as tight as pss;.
ble. Upon the ledge created by the offset gl
about four inches high aod wide, is made on tl
front, by which, being well plastered with
cement, & gutter or vat is mads some thresinthy
deep, with a slight descent to the corner oppsiir
to that where the water is introduced. Intath
vat the fresh milk is set while warm, and ¢olf
water conducted into it from the well. Then]
cools rapidly,and a low temperature is maints
ed through the day or night. At each mitkiy
the pans are removed to the shelves to maksiy
for the fresh milk, Some very nice dairs hosst
are rigged up entirely above ground, and oz’
saw last summer in the town of Solon, Conlsy’
county, was soarranged that it seemed almoxty
good asaspring-house. Ia thatand manyotty
I no'iced the pans were set upon shelves ms}
by tucning two narrow boards edgewise, sots
the Jeast possible surface was kept from the st
But much of this expense and troubls msyk
saved if the practice of churning the milkin
stead of the cream he adopted.

Butter-makers seem to be divided ialo tz
classes upon this questicn of churning the il
or only the cream, By far thelar, est numberi
this couctry churn the cream, while in Englud
Scotland, and a good part of Treland, thenl
is more generally churned. Carefully conduck.
experiments have es*ablisbed the fact }hat ther
is & gain in quantity where the m'lk is chom
of full seven per cent over the yield from ¢t
cream slone. In small dairies the qualit; kY
be much improved, for by chburning the milk ¢
risk of tainted crenm is avoided. Someof®
best premium dairies churn the milk. The e
common objection made to churning the milki
the labor ; but power (horse, dog, or sbeep,)'.
now so chesp that the objection ha3 but lit
force, as compared with the increased quani
and improved quality. Where water powercst
not be had, sheep power is preferable tod
power, for small dairies ; horse or steam for la:
ones, .

The condition of the cream or milk wh
churned, is of the highest importance, for 1y
that depends the value of the butter. If tsint
in the slightest degree, no good butter ciot
obtained. Everything about the dairy mett,
sweet and pure. Pure air is 83 e§sent1sl 83put
water, and a8 much butter ig spoiled by foil &
where the milk is set as by any other cauf:
Many & dairy woman has wondered why bertd



